x GOLDEN-FLAKE CHICKEN 
‘ashed-potato flakes and evaporated milk are 
the secrets of its crispy coating 
Bake at 350° for 11/2 hours. 

Makes 6 servings 
Fixing time: 10 minutes 
2/, cup evaporated milk (from a tall can) 
1 teaspoon salt 
1 teaspoon mixed Italian herbs 
Ya teaspoon pepper 
q envelope (11/2 cups) instant mashed- 
potato flakes 
2 broiler-fryers, cut up (about 2 
pounds each) 
Quick Cream Gravy (recipe follows) 


1. Pour evaporated milk into a pie plate; 
stir in salt, Italian herbs, and pepper. 
Empty mashed-potato flakes into a 
second pie plate. 

2. Dip chicken pieces into evaporated- 
milk mixture, then into potato flakes to 
coat well. Place in single layer on un- 
greased cooky sheet. 

. Bake in moderate oven (350°) 1% 
hours, or until tender and golden- 
brown. 

Serve with QUICK CREAM GRAVY. 

icK CREAM GrAvy— Blend 4% cup 
porated milk into 1 can (10 ounces) 
*ken gravy in small saucepan. Heat 
vly, stirring constantly, until bubbly- 
and smooth. Makes about 1% cups. 


